
mile wanderings cama ta an ed at
lut àbôu4 seven ô'clock lut the briglit,
joua Juljr aunshine, and we trudge
cbeerIy imng the nursary rowa wiîh
Mr. Green. Se tisera Lt la nt la3t-tse
"IJames Vlcki, that tre bave rend fidi
written andc guaased aùout-glowiiig
with lit ripened wealth of berri C5.
Not very large, la it? *iast tise rsght
Bize ta suit a lady's mouth; ,In fiat,
danL ô o feel a soit apace ie your
own tlat it vould exactiy fit?1 Sa
haudiome la ohape and color,so %moati
and glassy in surface, go al! alike and
goa nany ci them,-was thoro over a
mare attractive fruit 1 Puet hala an;
w. bàve sean as much frui t or more on
phant or a comnron sorts at homoe!
That's so, ana its a seians considera-

tion; but Jiu eximine thse mathod ai
cuitivatian. See, Mr. Green bas fot
apent tins. ia filing up ashowpatch,
but bu mun the cuitivator back and
forth amang the raya; Ra ai be bus
anly grown strawberries for plants ha-
fore it did flot odeur ta hlmu that the
cultivator teeth must have damagcd
the roats, ile working the plants up
on ii naarly tva inches aboya the
Imymi. Wby caminon sorts; on my
land ,injared as thase moust bave been
woUl have maae a poor show, ana
the Jameis Vrick la a -remarkable kind
ta do so vali. I cam eaaily believe
nov that; it has borne 180 bernies ta
the plant according ta testirnanials.
Andbt la very firma too 1 think ilt
would sbip botter thar- Viilson. It
dosa flot taste mauch (if any) botter
tisa Wilson, but it Beemts ta bave just
thse qualUties for tise very best berry
kfiawntoshipl a distant smarket.

e _are il manchbeater. -Ah i that
la a vaiuable lerry; vory productive,
«exeedissgly ainooth ati handsonse;
rather larger tisai James Vick, but
flot se firra, anad about tisa saine n
quasy. When we g o home wa yul
plant'Msanèbester an-light land for a
ittan make. m t as wa ean get plants
and gronnd ready.

'Whaî la tbis paon conceri, vils go
fmw barries (Oh ! bow saur 1) ana the
plant hardIy a- . teatssy aboya ground.
it', the' flg.Bob-,bal yen mut re-
memhir tisaÏ Mr. Green bas una doubt
fairli mauledit.in gnowitng plante lait

7 ear and, digg*sg tbetn ibis Spring.
Tmue;-giva tis ïig Bo% a chance.

lHera in a fiee fruiit-large, isandsoma
in spito i tishe intid splasbes, amid good
ta taie. ',-bià ,uu gel it dean.
-"Laconu," sii, md à il bad flot been
axisuýanan farrmng plns Yeu wnuld
sea 8 soibing worth vh'b'ile. M a ba-

IJaniailoone aven tisa la malring
fine gravIs for spring set plants, and
Mn.. Garfield-sm go badly ie thse mud,in
friting that you can't gel a fair ides
ai tisa berry. But corne, dan't talk a
lot about otlser neow hernies that loi
poal,.ut let ui get away back ta

Caaa and sea the Daniel Boone ai
Fiais Craèk, bayoa Stratford.

Se isv.r we go on tho cars ail nigi
to get in time accordiisg ta previaui
contract, and 1%r. Little drives us tc
hlm hospitable haine .to sec bis 8traw.
berri'.- DIib ! what wratcha weathenl
Stup, .sop, stop I-bow ce a man laul
a strawberty- rwilS -this usanatanou!
dnizzle aboyeanad âphjAig puddlas.
l'aItaisL. Naký so inunotonous lsow.
evei, for auutetsises il x"il isaiidr 1

Btuht Daniel Bomne la a beauîy ir
spito of nusà and ixsud ana tisa ratteý
rowsibal Mn. Litie deligitin. Iit

ahaPei very regular, afd is éoior s.
"fil" ëA tise james Viék, tblsouih it i~

116t safinm. Stili l aras about &~
ires as Wilsons, wii in Fito eai
tante il stands t asily hcad. Oh, if wi
oniy conld 50e i'il ls I Well.its no
penèt for il la pistilàta, and i leam
any amaatier *xan, Wilson, althnugl
so viry hbÂndioue.
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And Ibis la Mrz Garfielà .- a heauty,
go Prit, 60 delicloits, of suds isandeomne
shape, and e large; suroly il la tise
hast borry wo bava sean, But stop-
it la mot ga vigoraus or productive as
the B3oone. True, but il la very
promising navartalees.

Ilare ia the Jantes Vlck agaia.-ie
inittd nova tSi, firme. Il la very lita
hero, scarcely a borry rip îhough
othar kinds are neaniy don Il "Now
Mn. Littie, dia jou aven seo anythinic
more vigareus aia productive tban
this?7 Wisy thse p lete r fairiy loaie
,kiîh green. fruit 1t,'"Yce, but Ihen IL
neyer can ripen, all lisat lraid ai fruit!t"
And so va go away thicking upon de-
liberalion that thlote plants hava malta
tac dlosa ind ara ta hid>' root-pruxe'
la taking up plants ta praperly nia-
«turé aaythissg bigger than poe, aid
Its heroic attenspt ta do batler, and [ta
metuàl suasses la ripefiusg ta goad size
ail that biait corne ta rlpenissg sge,ware
itinniant evideace ai the vigor ani
pruductivaneas ai the James Vick.

And naw 1 wend my> soiitary way
again ta owen sonnd ana vilii Mi
atsother day, vison otiser barriez are
baaming._______

0111-ICI)I AS'rLE TICKES.

W. clip the failowing fraie lise
Cýnadau JTort; diurist,whieh if correct
sa,,, simple reluedy for visaI la a gral
aiitojance amoDg fruit qroweaîa:

"I1 sea in a lita Hostlisrist thît a
great many appla treou vce 10at b>'
gindling viLS icalesm vu intar. Nov,
tisera la nat a tram naed ha tost hy tisaI
a lise cure la simple ad easy. As

sortn an yen discaven thsa tree ia sprng
take graftitigwa van caver tise bine
vnooai mi ven ta exclude tisa air. 1 thiset
wxap a newepmper m&l round tisa wax
(the piper mi>' b. amitted); I thsea
bmnk up tisa viole witis aI, aia tise
cure la complote; mot onemwill 34iA if
.pnoperly donc. I rememý-.r . ta>'
jearu &go I isai thnee tase sl A1 in the
bsrk, anai tha bank ramee6Wrey iront

tisa tncas for cigist or tee incises, ana
thésenao quite dsrk anaibagua ta de.
c'. Tise' wera four or five ichles in
diar'noter. I thaugist they wera cer-
tail> pmt red ten o oI dug four
p)eacistrams amaQ lausta timntead
af the four "pple Useés. I than gaI an
axe aid ws about te cnt tise apple
ties down visen niy Yite came b>'
chance anai akea me Wisat I wsi daing.
1 told ber, snd a akaif I'conld fiot
cura tisen. I sai I thonght il vas

ipassible. She askeiif I wonid laI
ber try thons. i sali I-would, but ase
,might save bat trouble. She gaI thein

*ail fired a dn bankea up as ase bai
seenine do. The>' hudia out aid
nemaiaed gresen au etmer, bilt made
nto prognasa unlil neit spnlng. I dia
not-aexpert tisen tri hud, but tisay did,
and have boràe heavy ciops aven glacé.
Thaè poach tnsee are ahi standing
amtong thera. WVe bave great crops ef
paîches imai pluma, but iaw apples.

WiLtrÂus BRoviN.
Annan, July 12, 1883.
lteblnt Pli"$ss-ymptansa and Cure.
Th 'ue gymptasa ar" nsosat Mko perspir-

ation, intense ltoblssg. inoreo by scratch.
ing, von> distroatss. pstrticoiiniy-at irbt,

&boSsut tise rectum; lb rvs ate axe
soê.uaaffCctsd. t, .:oo5t.P coti

- auNTUENT' la a piesanS sure cure. &I@C
for Tetter, Ittb, Sait Ebsini Scidfload

ýgé1e1à% Btbeal-teb. Botceiseail.s
Es5Iy. . ity Skran Diu s -3, yml

Sfor 60 cents* 3 boxe. 81.9n dlu stans a
A darëoR.âIaiL ' êWX & SOhiai l,
l'a "od Dy Drugglna.

Tisa total assant i th4a citj ai
SWinnipeg, as ieisp y.thài court ai

Roeviian aniaunt4 a$3~49Q

Climax Cougia Cakes Qulck Cure,
isale cureal al siple cauglis1 etc., ai

ail doulera 15 cia.

1«>tLS IN <CONFINIttMENT. EiTC.

À writer in tise Casnslr! Ocnlcntsri
spaaking an the extentot liberty wbich
ceau profitabiy bc givra ta fowls, gaya:

ilI miii iuiiy convsnced, fr.ont au ex-
patience ai three summerp, tisaI fowls
are maro profitable whee kept la con-
lnued confinement To ha sunethara
la mare cire, aise the fowls suifer tna*
tise profit ia aimat]. Tise yard éboula
ba ample, ana have bath galad
sunsiinie. To reconcile tisent ta this
confinement, and cause tisen ta be-
camte coutessted, frequesst visita nsu8t
ha made, until parfacsly famuhiar wiLb
tiseir requirements, when regular foad-
ing may bo arrassgad, sud a thorough
systeni képI up tisrougbaut the saison.
IL must ha borne in mind that green
food la acceptable at aUt limes af day,
and bha nid ba givesi fresh.

Tho plan ai lattiag fowls get their
living aix manthas in the jean i. un-
profitable, as thes fowls tisen becomo a
nuisance in the garden and grain fields.
If the is a place for averytbing and
everythiag ls in is place, tise farier
cia take comfort. Tisa rula applies
tofolavs. Every thing, aven the iovls,
shouti havoea p lace, and b cared for
therein. 1owls thitt are braught up
and kept ia confinement are easily
frigistoea, and favls tisaI ara con-
fseed all lise lima are mare stlaay and
peristent in laying, bat must flot ha
naglaclad. This ia why lhay aia mare
profitable.

"lThere la oftan complaint about
black ag front tlic marketmen. If
tise eggs are carefalUy assarlai visen
frahy bnought lis tisis will not go
alLen occur, eapecialiy where egits are
te ba kept auj len&th ai time. There
la frequantly a crack, whlcis appears
litre a flair mark, but lets the air int
the shaH, and in warra weathen tise agg
,quickiy spol anmd tana black. Bet
tisera are often eggs vith a spot ai
blood as large as a small pea on tha
yaik, aven whan I reshly laid. Tisese

eggs soon turc dark and apoi. The
fowl tisaI laya that l.e aut ai ondrer, or
diseassai.

IlTse egg8 sboutid ba galheredl each
dIay, auni somatimes twica la a day,
where a gaod, many fowls are kept.
This pravents breakagae, and keeps tisa
hans frant tise bai habit ai cating sggs.
Tisane la fia necaasity for mnesggss ex.
cept china anes. lt le a bai. practice
la leave baa eggs for nezt eggs, as
soonen or liter sisey are collected with
the fre8s anas. To avaia black eggs,
-andle avary one."

SlWTO PFIESaERVE anS.

Thara is a aligist différence belween
"praaarviag"I eggs ana kapping thema
ti an indefirsite peao as fresis as if

*nev laid. Tii is just visaI la aver-
looked by many poultry keepers, who
are anxious la hoave ns give listnn sanie
4racipe"I or Ilsecrat procass,"1 vhich

wyll enable tisan ta store ait thair sggs
vheu plenty, and sel thora wban
a caibtde-nly a moat desirabla thsing ta
do, nd easy ai accompliihment if stis
not expected that the pnesanved eggs
wiii be qitite as fras as if varra front
tise han-it la *ell ta regard vils
suspicion ail "lproëffeseI" for keeping

egS frsi tise ýca round, tise recipe
for vbs ls givea away or sald for

t-oéettyrfiva cents, more or les.
Usually tise mosl wonderful thisg
abouitIbese aecrelp is, the announcae

rment that sncb à valttmble diacovery
rabouli a salno s chieàp, and itui only
-vissa passessea of tise secàet"-that vs
realiie tisat va havis been soldat tise
saine prics.

Usuiliy it do es flot pay la alteipi
tta preserve eggî, but thora ana cases,

viai eggs ara etremely chaap iii

sumnier, 1yben tlhey can ho kept tilt
winter at a baiidsame profit. Tlit.
be3t way' te do it depeads often upIoi
the facilities ana poaesses for npp1l'ing
the ditreront methade. Chomintry
o1.ows lis that a fair tkized hen'à egg
wreïghs about 11000o grain& : 600 graitis
constitute the white, 3N0 thu yolk, sat
100 thoe sai. Tho wlîito uiivided into
100 parts la 80 parts water, ltb'
albumen, 412 salte, etc.; the yolk cou.
tains 5314 parts water, 171 albumen,
and 2bý UIl, with a ouiail proportion
af salLe. The shell i3 aitupIy the skiîî
af the egg, and hiko ail skies it is
paroue. The egg, itaelf, sa wo eau by
the above anal.yoîs, la large]y C-LPDBcd
af water, and it la the loto af this
water hy evaparation through thu
poares af the ski, tat causes decay.
.impure air, benting tha seedsaof dacay,
enters as the water ptusas ont, and the
mai.sture sili leait iu the egg oaily
assista tbe Procusa of putre faction. It
la a certaus fact thaï; if voau cae keep
ail the water confined lethe egg it wili
flot ratI and if you can, an the othier
band, drive it ail out, the substance af
the egg left wihl keep for yeas ex-
posed te air. The latter, .thon, in-
dicates ana way af preserving e gs-
drying thoram the moisture is ai ex-
,)elleda by eat, the yolk and white

crsaied, and converted inta a
substance reacrnb1ing couse corn ment.
It ia then soid as desiccated egg. This
mathod la not practicabie ta thse aver-
age paltry keeper, bowever, ai

speell3machinery la required, and
alter thse eggs are tises prcserved they
are nat the saime as fresit eggs by any
meana, althossgh answering every puýr-

pose of eggs ie culinary use, serci as in
Laing pies, cakes, etc. Probably the

mat succesful method jet adapted of
p .reservioig eggs, la the well known
cela araoge systeni, b y which flot oniy
the egg but the ben which lays it, snaty
ho preservad for an indefinito length
afifinie. P'resti eggm, kept constantly
ie a rafrigerator, me temperate of
which la held at a point jusl abave
freeting, will reniain fresh for a long

*period as there la uittle or no avs.para.
doniaL cause af decay, in sudst an

aimoaph 'xe.
hlany arc the iuethoda af prevont.

ing this evîporatian by stoppisg: up
the pores of the egg shahl; an egg
barmetically sealed wiIi keep fresb-
ai this there la no doebt, and it natti-
rally failows thal thse nearer we ce
corne ta making the shaHt air.lighL. the
longer ils contents will xemaia un.
spoiled. lIera, thon, ia lihe field for
experimant. \'srnishing the ahellwill
ansrer, but a vaiabed egg sheil is
stikv when boilead; for many uises,
thon* b the varash On the seel is nat
at al Isagraeabla, ani it complctely
exciedea the air if well appiid. Thse

*eqg will keep for some time, tao, if
dippad ie the beated white, which
serves as a natural. vîrnisla caating.
rat ar ail answosrs flic saine purpose.
Pickled or iimn"d agga wiiL o ee

ifor monts. To praserve thent in this
*cammon mantier, siack a quart ai
lime in three or four gelions of water,
ada a p tnt af sait, ana pack lise eggg
carefully li the solution, which sbouid
caver thei. *three inches or no, deep
front tbo top of thejar. Eggs wli
keep threa nionths, well packed, and
covered with fine sait-pick th'ým
large end davis, ana alwaya keep
tbom intha cooieât.place p;acticabie,

*no natter what method yau adopt ai
presarving them.-Poidiry Buikifui.

l<xsi E-Tebr the new andi
*cxquisite little Gent for tise Tecili
t ad ]Jreatb, bas .t beautifully lulatcd
matai scrCW"ýtp. Try i 5-cent
Samrple,


